Influence of dental carcass maturity classification on carcass traits and tenderness of longissimus steaks from commercially fed cattle.
Two hundred beef carcasses were randomly selected by dental classification (zero, two, four, six, or eight permanent incisors) from a population of 11,136 carcasses harvested by a large commercial beef processor. Warner-Bratzler shear force and trained sensory panel evaluations of longissimus thoracis steaks as well as cooking and carcass traits were evaluated for differences among dental classes. No differences in Warner-Bratzler shear force (P = 0.60), sensory panel evaluations (P = 0.64) for tenderness, or percentage of total cooking loss (P = 0.73) were found among the five dental classes. Longissimus muscle color, USDA marbling score, hot carcass weight, adjusted fat thickness, longissimus muscle area, and USDA yield grade did not differ among the five dental classes. A significant dental classification x sex interaction indicated that heifers advanced in skeletal and overall maturity at a much faster rate than steers. An increase of intramuscular fat was associated (P < 0.05) with decreased shear force (r = -0.31), whereas darkening of the lean (r = 0.16), advancing lean maturity (r = 0.21), and increased evaporative cooking loss (r = 0.39) were associated (P < 0.05) with increased shear force values. Warner-Bratzler shear force measurements were not related to sensory panel overall tenderness scores. Carcass traits accounted for a relatively small proportion of the variation in tenderness of longissimus steaks, and dental classification was not related to tenderness.